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Hidoricd Naote Chepter 11-15, Hawai Adminigraive Rules is bassd subgantialy upon Chapter 3, Public Hedth
Regulaions Depatment of Hedth, State of Hawali. [Eff.. AUG 14 1989

8§11-15-1 Purpose

The purpose of this cheapter isto regulate the production, trangpartation, processing, handling, sampling, examination,
grading, labding, and sdle of milk and milk produdts theingpedtion of dairy herds dary fams and milk plarts; theissling

and revocation of parmitsto milk producars heulers and digributors and thefixing of pendities [Eff.. AUG 14 1989

(Auth: HRS §321-11) (Imp: HRS 8§8321-10, 321-11)

§11-15-2 Definitions
Asusd in this chepter:

"Adulterated milk and milk produds' meansany milk or milk product thet isfound to be adulterated within the meening
of sdtion 3289, HRS

"Asgpticaly processed milk and milk produdts' means milk and milk products o thermally processed and hameically

seded in acontane in confarmance with 21 CFR Pat 113 and the provisons of this chgpter asto render the product

free of microorgeniams cgpetlle of reprodudng in the product under noma nonHrefrigeration conditions of sorege and

digribution. The product Shdl be free of vigdle microorganiams (induding gpares) of public hedth sgnificance

"Asptic processing” or "aseptic processed” is the process to produce aseptically processed milk and milk
"Buk milk pickup tarke™ meensavehideinduding the trudk, tank, and those gpurtenances necessaty for itsuse which

isusad by amilk heuler to trangport bulk raw milk for pegteurization from adary fam to a transfer station, receiving
gdion, or milk plant.

"Dairy fam" means any place or pramise where one or more convs or goats are ke, and from which a part or all of
themilk or milk product from the cows or goetsis provided, sold, or offered for sdeto amilk plart, trandfer dation, or
recaiving gaion.

"Depatment” means the department of hedth of the Sate of Hawaii.

"Director" meansthe director of hedth of the Siate of Hawali or aduly authorized agent or representative



"Hermetically sedled container™ means a container which has bean gpproved as ahermdicaly sealed container by the
United Sates Food and Drug Adminidration or is desgned and intended to be sscure agand the entry of
microorganiams and thereby maintain the commerdd Seility of its contents after processing.

"Homogenized' or "homogenization” meansamilk or amilk proouct which hes bean tregted to inaure breskup of thefet
globulesto uch an extent tha, after forty-eight hours of quiescent storage at 45°F(7°C), no visible cream separ
occurs on the milk or milk product and the fat percentage of the top one hundred milliliters of milk in a quart,
propartionate valumesin contanars of other 9zes does nat differ by mare then ten per cant from the fat peroantege of

the remaining milk or milk product as detlermined after thorough mixing.

"Milk digributor” means any person who dffesfor sde or sdisto anather any milk or milk products

"Milk haule” means any person who trangports raw milk or rawv milk products, or bath, to or from amilk plart,
recaiving gation, or trandfer Sation.

"Milk plant" meansany place, premisg, or eablishment wheremilk or milk produdsare cdllected, hended, processed,
Sored, pesteurized, ultra-pesteurized, asgpticaly processed, battled, or prepared for didribution.

"Milk producer” or "producer™ means any person who oparaes adairy fam and provides sdis or offers any milk for
sdetoamilk plat, recaiving gaion, or trander dation.

"Milk products’ mean and indude cream, light cream, light whipping cream, heavy cream, heavy whipping crean
whipped cream, whipped light cream, sour aream, adidified sour cream, cultured sour aream, hdf-and-hdlf, sour
haf-and-hdlf, adidified sour half-and-half, cultured hdf-and-hdlf, recondtituted or recombined milk and milk products,
concentrated milk, concentrated milk products, skim milk, lowfat milk, frozen milk concentrate, eggnog, buttermi
cuitured milk, cuitured lonfat milk, cultured skim milk, yogurt, lonfat yogurt, nonfet yogurt, addified milk, aodified lowfet

milk, addified sim milk, reducedksodium milk, reducedksodium loafet milk, reduced-sodium skim milk, lactose-reduoed

milk, lactose-reduoced lowfat milk, lactose-reduced skim milk, imitation milk and milk produdts, suibdtitute milk and milk

products; asgpticaly processad and packaged milk and milk produdts as defined in thissection, and milk, lowfat milk or

skim milk with added sefe and suitable microbial organisms. This definition does not include milk products such
evgporated milk, evaparated skim milk, condensad milk (swegtened or unsvedtened), digtary products (except as

Odfined herein), infant formula ice cream and ather frozen dessarts dry milk products (exoept as defined heran), canned

eggnog inarigid metd container, butter or cheese exogat when they are combined with other subdiancesto produce any

pesteurized or asgpticaly processad milk or milk product defined in this saction.

"Milk tark truck” means bath abulk milk pickup tarker and amilk rangport tank.

"Milk trangpart tank™ meansavehideinduding the truck and tank used by amilk heuler to trangport bulk shipments of
milk from atrandfer dation, recaiving dation, or milk plant to anather trandfer gaion, recaving gaion, or milk plant.

"Midoranded milk and milk products” meens products found to be misoranded within the meaning of section 328-10,
HRS

"Offidd laboraory” meansahidogicd, chemicd, or physicd laboratory which is under the supervison of the director.

"Offiadly desgneted laboratary” meansacommedd laboratory or amilk industry labaratory cartified by thedirector for
the examingtion of produce samples of Grade A raw milk for pedteurization and commingled milk tark trudk samples
of rav milk for antibiatic residues and becterid limits



"Ordinance' meansthe Grade A" Pateurized Milk Ordinance, 1978, Recommenddations of the United States Public
Hedth Sarvice, Food and Drug Adminidration, Publication No. 229, United States Department of Health, Education,
and Wdfare, as amended.

"Pegteurization” or "pedeurized’ meanstheprooessof hedting evary partideof milk or milk product in proparty designed
and aparated equipmant to one of the temparatures given in the fallowing table, and hdd continuoudy & or above thet
temperaure for & lesdt the corresponding pedified time:

Temperature Time

*145°F (63C) 30 minutes
*161°F (72°C) 15 seconds
191°F (8°C) 10 seoond
19°F (9°C) 05 ssoond
201°F (°C) 0.1 ssond
204°F (96°C) 0,05 ssoond
212°F (100°C) 001 ssoond

*If the fat content of the milk product is ten percent or more, or if the milk product contains added svegteners; the
spedified temperaure Sdl be incressed by 5°F (3°C); provided, that eggnog shall be heated to at least the followi
temperature and time pedifications

Tempardure Time

155°F (69°C) 30 minutes
175°F (80°C) 25 ssoonds
180°F (83°C) 15 ssoonds



Provided further, thet nathing in this definition sl be congrued as barring any ather pesteLrization processwhich hes
been recognized by the United Sates Food and Drug Adminidration to be equdly efident and which is gpproved by the
director.

"Renavingdation” meensany place, pramise, or edadlishment whereraw milk isrecaived, collected, handled, sored, or
codled and prepared for further trangporting.

"Sdfe and suitable’ means thet the ingredient:
(1) Performs an appropriate function in the food in which it is used;
(2) Isused at alevel no higher than necessary to achieve its intended purpose in that food; and

(3) Is afood additive or color additive as defined in section 328-1, HRS, and is used in
conformity with regulations established pursuant to section 409 or 706 of the Federa Food, Drug
and Cosmetic Act.

"Sanitization” or "sanitizing” means the gpplication of any efedtive method or substance to a deen surface for the
Oestrudtion of pethogens and ather argeniams asis pradticable Such trestment Sdl nat adversdy dfect the equipmantt,
the milk or milk product, or the hedth of consumers, and shdl be acogptable to the director.

"Trander ddion” meansany place, premise, o edablishment where milk or milk products are trandfared diredtly from
one trangport tank to anather.

"21 CFR' means Title 21 Code of Fedard Regulations efedtive Apil 1, 1989, unless athawise oaafied in this dgpter.
"Ultra high temperaure” or "UHT" meansthat the milk or milk product has been subject to asgptic processing.

"Ultrarpedtaurized” meensamilk or milk product thet hesbean  thermly processad & or doove 280°F (138°C) for a
least two ssoonds; ether before or dter packaging, 0 asto produce aproduct which has an extended shelf life under
refrigerated condiions

"Ungraded’ means other then Grade"A."
[Eff. AUG 14 1939 (Auth: HRS §8321-11, 328-8) (Imp: HRS §8328-11, 328-8)

§11-15-3 Sandard of identity for milk.
Milk shal comply with the requirements of 21 CFR section 131.110, with the following exceptions

(D Milk infind packageform sdl haveathemiser ayosoopic vdue of -0525°H (degress Hortvet) or bdow. Milk in
find padkage fom which has a thermister cryoscopic value of above -0.525°H shall be considered adulterated
aoded water; and

(2 No adiugmentsto milk shall be made by the milk plant for the purpose of correcting deficiencies due to ¢
water. [Eff. AUG 14 1989] (Auth. HRS 88321-11, 328-8) (Imp: HRS §8321-11, 328-8)



8§11-154 Sandard of identity for goat milk.

Goat milk istheladted saaretion, predtically freefrom colostirum, abtained by the complete milking of hedlthy goets The
word "milk" shdll be interpreted to indude goet milk. [Eff. AUG 14 1989] (Auth: HRS §8321-11, 328-8) (Imp: HRS
§8321-11, 328-9)

§811-15-5 Standard of identity for cream.

Creem shdl comply wiith the definition specified in 21 CFR sedtion 13L.3(9). [Eff. AUG 14 1989] (Auth: HRS
§§321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-6 Sandard of identity for light cream.

Light cream shdl comply with the requirements of 21 CFR section 131.155. [Eff. AUG 14 1989] (Auth: HRS
88321-11, 328-8) (Imp: HRS §8321-11, 328-8).

§11-15-7 Standard of identity for light whipping cream.

Light whipping aeam sl comply with the requirements of 21 CHR sedion 131.157. [Eff. AUG 14 1989] (Auh HRS
88321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-8 Sandard of identity for heavy cream.

Heavy cream shdl comply with the reguirements of 21 CHR ssction 131.150. [Eff. AUG 14 1989] (Auth: HRS
88321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-159 Sandard of identity for whipped cream.

Whipped aream dhdl comply with the requirements of 21 CHR setions 131.150 or 131157 when ar or ges hesbemn
incorparated, or 21 CHR ssction 131.25 for whipped aream produdts containing flavoring or sivestening. [Eff. AUG 14
1939 (Auth: HRS §8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-10 Sandard of identity for sour cream.

Sour cream dhdl comply with the requirements of 21 CHR section 131160. [Eff. AUG 14 1989 (Auth: HRS
88321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-11 Sandard of identity for addified sour cream.



Adadfied sour aream dl comply with the requirements of 21 CHR ssction 131162, [Eff. AUG 14 1989 (Auth: HRS
88321-11, 328-8) (Imp: HRS 8832111, 328-8)

§11-15-12 Standard of identity for half-and-half.

Hdf-and-hdf sl comply with the requirements of 21 CFR sedtion 131.180. [Eff. AUG 14 1989 (Auth: HRS
88321-11, 328-8) (Imp: HRS §8321-11, 328 -9)

§11-15-13 Sandard of identity for sour half-and-half.

Sour hdf-and-hdlf shdl comply with the requirements of 21 CHR sadtion 131.185. [Eff. AUG 14 1989] (Auth: HRS
88321-11, 328-) (Imp: HRS §8321-11, 328-8)

§11-15-14 Standard of identity for addified sour half-and-half.

Addfied sour haf-and-hdf $dl comply with therequirementsof 21 CHR sadtion 131.187. [Eff. AUG 14 1989] (Auth:
HRS §8321-11, 328-8) (Imp: HRS 88321-11, 328-8)

§11-15-15 Sandard of identity for recongituted or recombined milk and milk produds

Recondtituted or recombined milk or milk products are milk or milk products which result from the reconstituting or
recombining of Grade "A" milk condlituents with potable water and which comply with the dandards of the
corregponding milk or milk produds The name of the product is"' Recondtituted ,'or"Recombined
__"theblank to befilled inwith the peafic milk or milk product. [Eff. AUG 14 1989] (Auth: HRS §8321-11, 328-8)

(Imp: HRS §8321-11, 328-8)

§11-15-16 Sandard of identity for concentrated milk.

Concentrated milk isan unsivestenad fluid product resLiting from the removal of aconddearable portion of the weter from
themilk, which, when combined with patable weater in accordance with indrudions printed on the container, resultsina
product conforming with the milkfat and milk solidsnot-fet levels of milk as defined in sedtion 11-15-3. [Eff. AUG 14
1989] (Auth: HRS 88321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-17 Sandard of identity for concentrated milk products

Conoantrated milk products sl indude homaogenized conoentrated millk, concentrated skim milk, conoantrated lowfat

milk, and smilar concentrated products made from concentrated milk or concentrated skim milk, and which, v
combined with patablewater in accordencewith ingrudions printed on the container, conformwith the definiions of the
corresponding milk produds in this chapter. [Eff. AUG 14 1989] (Auth: HRS 88321-11, 328-8) (Imp: HRS

§8321-11, 328-9)



§11-15-18 Standard of identity for frazen milk concentrate

Frazen milk concentrate isafrazen milk product with acompostion of milkfat and milk sdlidsnat-fat in such proparions

thet when agiven vdume of concentraeis mixed with agiven valume of wter the recondtituted product confarmsto the
milkfat and milk sdidsnot-fat requirements of whole milk. In the menufecturing process weter may be usad to edjudt the
primary concentrate to the find desired concentration. The adjusted primary concentrate is pasteurized, packaged, and
immediady frazen. This product is sored, trangported, and sold in the frozen date [Eff. AUG 14 1989] (Auth: HRS
88321-11, 328-) (Imp: HRS §8321-11, 328-8)

§11-15-19 Sandard of identity for skim milk.

Skim milk shdl comply with the requirements of 21 CFR section 131.143. [Eff. AUG 14 1989] (Auth: HRS
§8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-20 Sandard of identity for lowfat milk.

Lowfa milk shall comply with the requirements of 21 CFR section 131135, [Eff. AUG 14 1989] (Auth: HRS
8§8321-11, 328-8) (Imp: HRS §8321-11, 328-9)

8§11-15-21 Sandard of identity for eggnog.

Eggnog sdl comply with the requirements of 21 CHR sedtion 131170, [Eff. AUG 14 1939 (Auth: HRS 88321-11,
328-8) (Imp: HRS §8321-11, 328-8)

§11-15-22 Sandard of identity for buttermilk.

Buttamilk isafluid produd resulting from the menufediure of butter from milk or cream. It contains nat less then 825 per
cent of milk solids-not-fet. [Eff. AUG 14 1989] (Auth: HRS 88321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-23 Sandard of identity for cultured milk.

Cuitured milk shdll comply with the requirements of 21 CFR sadtion 131112, [Eff. AUG 14 1989 (Auth: HRS
§8321-11, 328-6) (Imp: HRS 8832111, 328-9)

§11-15-24 Sandard of identity for cultured lowfat milk.

Cuitured lowfat milk shall comply with the recirementsof 21 CFR section 131138 [Eff. AUG 14 1989) (Auth: HRS
§6321-11, 328.8) (Imp: HRS §8321-11, 328-8)



§11-15-25 Sandard of identity for cultured skim milk.

Cultured skim milk shdl comply with the requirements of 21 CHR section 131.146. [Eff. AUG 14 1989] (Auth: HRS
88321-11, 328-8) (Imp: HRS 8832111, 328-8)

8§11-15-26 Sandard of identity for yogurt.

Y ogurt shdl comply with the requirements of 21 CHR sation 131.200. [Eff. AUG 14 1989] (Auth: HRS 88321-11,
328-8) (Imp: HRS §8321-11, 328-8)

8§11-15-27 Sandard of identity for lowfat yogurt.

Lownfa yogurt shall comply with the requirements of 21 CFR section 131.203. [Eff. AUG 1 4 1989 | (Autk
§8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-28 Sandard of identity for nonfat yogurt.

Nonfat yogurt el comply with the requirements of 21 CHR sation 131.206. [Eff. AUG 14 1989] (Auth: HRS
88321-11, 328-) (Imp: HRS §8321-11, 328-8)

§11-15-20 Standard of identity for addified milk.

Adicified milk shall comply with the requirements of 21 CFR sedtion 131111, [Eff. AUG 14 1989] (Auth: HRS
§8321-11, 328-6) (Imp: HRS 8832111, 328-9)

§11-15-30 Standard of identity for addified lowfat milk.

Addfied lowfat milk shell comply with thereuirements of 21 CFR section 131136, [Eff. AUG 14.1989] (Autht HRS
§8321-11, 328-6) (Imp: HRS 8§321- 11, 328:9)

§11-15-31 Standard of identity for aadified skim milk.

Addfied skim milk shell comply with the reguirements of 21 CFR section 131144, [Eff. AUG 14 1989 (Auth: HRS
8§8321-11, 3289) (Imp. HRS 8832111, 328-8)

§11-15-32 Sandard of identity for imitation milk and milk products



(@ Animitation milk or milk product isamilk or milk product in which there are combined one or more ediblefats or

als and confamsin dl ather respedsto the definition and ganderd of identity for the product in ssmlance of which it is

made but is nutritiondly inferior, as defined in 21 CHR sstion 101.3(e), to the milk or milk product in semblance of
whichitismede If only onefa or all isused it shdll beafat or ail ather then milkfat. If morethen oneediblefat or all is

used in any such combination, one of them may be milkfat. Skimmed milk may be used. Each paticular product gl

contain nat lessthen theminimum propartion of fet o ail asthe minimum milkfat requiremant for themilk or milk proouct

in semblance of which it ismede. Imitation milk and milk products shdl be pesteurized or ultra-pesteurized.

(b) Thenamedf thefood is"Imitation Milk" or “Imitation " theblark to befilled in with the neme of the milk
product in samidance of which theimitation milk product ismede The common names of eech of theingredientsusad in

imitation milk and milk products shdll be dedared on the labd as spedified by the gpplicable sections of 21 CFR Part
101, exospt thet the addition of nonfat dry milk ssaningredient ddl nat becdled"skimmilk," "skimmed milk," "nonfat

milk," "recondtituted skimmilk," or "conoentrated skimmilk." However, when Grade"A" skimmilk, Grade"A" nonfat

ary milk, or ungraded nonfat dry milk isused ssaningredient, thewords"Grade " A" kimmilk," "Grade"A" nonfat dry

milk," or "Ungraded norfet oy milk," asthe casemay be, shdll beindicated intheingredient tatemart inlettersof unifam

Sze and importance rdativeto eech of theingredientsand in no eese may theword "Grade"A" " be printed o asto be
mideeding. Imitation milk and milk products shdl be ungraded. [Eff. AUG 14 1989] (Auth: HRS 8§8321-11, 328-8)
(Imp: HRS §8321-11, 328-9)

§11-15-33 Sandard of identity for subgtitute milk and milk products

(@ A subditute milk or milk product isamilk or milk product in which there are combined one ar more edible fas or
oils and which conformsin dl ather repects to the definition and andard of identity for the product in samblan
whichitismede and isnat nutritiondlly inferior, as defined in 21 CHR sattion 101.3(6), to themilk and milk product in
samblancedf whichitismede If only onefa isusad it Sl beafat or ail ather then milkfa. If morethen oneediblefat

o al isusdinany such combaingtion, ane of them may be milkfat. Simmed milk may be used. Each patticular proouct
ghdl contain nat lessthen the minimum propartion of fat or all asthe minimum milkfat requiremant for themilk or milk
product in semblance of which it is mede. Subdtitute milk and milk products shall be pegteurized or ultra-pesteurized.

(b) Thename dof thefood is" Subditute ," the blank to befilled in with the gpedific milk or milk product.
Thecommon namesdf each of theingredientsused in subdtitute milk and milk products el bededared onthelabd as

oedified by thegpplicable ssctions of 21 CFR Pat 101, exoept thet the addiition of nonfat dry milk asaningredient el

nat becdled"sdimmilk;" "sdimmed milk," “"nonfet milk;" "reconstituted Sdm milk,”" or “concentrated dm milk™" Honveve,

when Grade"A" nonfat ary milk, Grade" A" skim milk, or ungreded nonfat dry milk isusad asan ingredient, thewords

"Grade"A" nonfat dry milk," "Grade "A" skim milk," or "Ungraded nonfat dry milk," as the ease may be, <
indcaed intheingredent datemant inletters of uniform 9ze andimportance rdaiveto eech of theingredientsandinno

caemay theword "Grade"A" "be printed <0 asto be mideading. Subtitute milk and milk products sl be ungraded.

[Eff. AUG 14 1989 (Auth: HRS 88321-11, 328-8) (Imp: HRS 88321-11, 328-8)

§811-15-34 Sandard of identity for Grade" A" dry milk and whey produds



Grade "A" dry milk and whey products are product which were produced for use in Grade "A" pegtewrized o
asticaly processed milk products and which were manufectured under the provisons of the Grade "A™ Condensed
and Dry Milk Produdts and Condensed and Dry Whey-1978 Recommended Sanitation Ordinence for Condensed and

Dry Milk Products and Condensad and Dry Whey Usad in Grade A" Pagterized Milk Products United Sates
Depatmant of Hedlth, Education and Wfare, United Sates Public Hedlth Sarvice, Food and Drug Adminigration. [ Eff.

AUG 14 1989 (Auth: HRS 88321-11, 328-8) (Imp: HRS 88321-11, 328-8)

§11-15-35 Sandard of identity for reduced-sodium milk or reduced-sodium lowfat milk or reduced-sodiur
Kim milk.

Reduced-sodium milk or reduosdksodium low fat milk or reducedksodium skim miilk is the product resuiting from the
tregtment of milk, lowfat milk or skim milk asdefined in thischegter by aprocess of pessing themilk, lowfat milk or skim

milk through anion exdhange resin process ar any ather process which has been recognized by the United Sates Food

and Drug Adminigration thet effectively reduces the sodium content of the product to less than ten milligrams in one
hundred milliliters [Eff. AUG 14 1989] (Auth: HRS 88321-11, 328-8) (Imp: HRS §8321-11, 328-8)

811-15-36 Sandard of identity for lactose-reducad milk or lactosereduced lowfat milk or lactosereducsd
Kim milk.

Lactosereduced milk or lactose-reduced lowfat milk or lactose-reduced skim milk is the product resulting from-
trestment of milk, lonfat milk or skim milk as deamed in this chapter by the addition of ssfe and qiteble enzymes to
convert auffident amounts of thelactoseto glucose and gdadtose 0 thet the remaining ladtioseisless then thirty per cant
of the lactose in milk, lonvfa milk or skim milk. [Eff. AUG 14 1989] (Auth: HRS §8321-11, 328-8) (Imp: HRS
88321-11, 328-)

§11-15-37 Adulterated or misoranded milk or milk produds

(@ No person gdl, within the Sate of Hawall, produce, provide, s, offer, or expose for sale, or have in possession
withintent to sdl, any milk or milk product whichisaduiterated or mioranded. No parson eh I, offer, or havein his

possesson with intent to sl any ungraded milk or milk produds exogpt the ungraded milk or milk produds oedified in

this chepte.

(b) Any aduiterated or midoranded milk or milk product may be impounded, detained, embargoed, or seized by
director and digposad of in accordancewith goplicablelavs or regulations Any adulterated milk or milk product deemed

by thedrector to condlitute a hedlth hazard sheh be removed from sdle by the manufacturer or didributor. [Eff. AUG 14

1939 (Auth: HRS §8321-11, 328-8) (Imp: HRS 8§8321-11, 328-8, 328-25, 328-26, 328-27)

§11-15-38 Parmits



(@ It Sl beunlawful for any personwho doesnat possessapamiit from the director to bring into, sand into, or recaive
into the State of Hawaii for sde or to s, or offer for de or to havein sorage any milk or milk products; provided
thet no permit shall be required of:

(1) Grocery stores, restaurants, soda fountains, schools, institutions, and similar establishments
where milk or milk products are served or sold at retail, but not processed or imported; or

(2) Any person receiving or distributing imported aseptically processed milk and milk products
which comply with the requirements of section 11-15-48; or

(3) Any person receiving or distributing imported dry milk and whey products specified in section
11-15-34.

(b) BEvery milk producer, milk heuler, milk distributor, and eech milk plart, receiving sation and transfer dation aperator

shdl secure the parmit by making written gpplication on forms provided by the director. Upon recapt of such an
goplication, the diredtor shell meke an ingpedion of the establishment and andlyze the milk and milk produdsto detemmine
compliancewiththereguirements of thischapter. Wheningpedtion and andlyssof themilk and milk produdtsreved thet
thegpplicablerequirementsof thischepter have been met, the parmit shall beissued to the goplicant by the director. Only

aperson who complieswith the requiremants of this dhgpter hdll be entitied to recaive and retain aparmit. The pamit

shdl nat be tranderable with regpect to parsons or locations. The permit shall expire on June 30 of each year and i
goplication to renew the pamit shdl be mede prior to this dete

(©) A milk or milk product shell be desmed adulterated:

(1) Whenever the director has reason to believe after ingpection, investigation or sampling that the
milk or milk product creates, or appears to create, an imminent health hazard to the public health;

(2) Whenever the permittee's operational procedures prevent the collection of samples required
by section 11-15-41;

(3) Whenever the permittee has interfered with the director in the performance of the director's
duties; or

(4) In any case of awillful refusal to permit authorized inspection.

The permittee shal be given written notice specifying the particular violation and the milk or milk
product shall not be offered for sale. When theviolation has been corrected to the satisfaction of
the director, the milk or milk product may be sold.

(d) Wherever the pamittee has vidlated any of thereguirements of thischapter, exogat asdipulated in Subsection (0), the
director may saveawritten naticeof intent to Sugpend the permit. Any person recaving anatice of intent to suspand the
permit from the director may request a hearing pursuant to chapter 91, HRS

A repuest for ahearing Sl beinwriting and submitted to the director nat later then forty eght hours lfter receiving the
intent to Sugpend natice: Upon recaving arequest far aheating by the parmittee, the director shdll proceed to aheating

to asoartain the facts of such vidlation and upon evidence presented at the hearing shdll &firm, modify, or rescind the
intended Sugpengon. As provided in dhgpter 91, HRS the parmittee Sl be given written natice of hearing & leest fiften

days before the hearing. If no request for ahearing is made, the permit shdll be suspended.



Inlieu of ahearing, any person whose pamit hes been sugpended may meke written goplication for rendatement of the

pemit. Thegodlication shall indudeadatement Sgned by the goplicant stating thet in the goplicant's opinion the conditions

causng the suspengon of the parmit have been corrected. The application shall also include evidence supporting tt
gplicants gpinion. The permit dhdl be raingtated when an ingoedtion and andlysis of the affected milk or milk product

shows that the vidlaion has been corrected to the satisfaction of the director.

(& Upon repedted vidation the director may revoke the permit fallowing written natice to the permittee and an

opportunity for a hearing as provided for in chgpter 91, HRS. When a permit is revoked, a person may reapply for a
permit pursuant to section 11-15-38(b).

() Any milk producer whose permit hes been suspended may sl raw milk for menufacturing products such as cheese,

ice aream, and frazen dessarts; provided thet the rav milk meststhe dandardsfor rawv milk for menufacturing purposes

in secion 11-15-42. Duing the time the parmiit is Sugpended, theraw milk !l nat be sold as Grade "A" rawv milk or

usad to maenufadture Grade " A" milk or milk produdts [Eff. AUG 14 1989] (Auth: HRS §8321-11, 328-8) (Imp: HRS

88321-11, 328-8, 32811, 328-12)

§11-15-39 L abding.

(@ All battles, containers, and packages endosing milk or milk products defined in this chapter Shdl belabded in
aooordence with the goplicable requirements of this chgpter, the Federd Food, Drug and Cosmetic Ad asamended and
the Federd Fair Packaging and Labding Act and regulations developed thereunder.

(b) Al battles containers and packegesendaaing milk or milk productsexogpt milk tank trudks, soragetanks and cans
of rawv milk from individud dairy fams shdl be congpicuoudy marked with:

(1) Thewords"Grade A" except that this requirement shall not apply to imitation milk or milk
products, substitute milk or milk products, and "ungraded” milk or milk products,

(2) The word "pasteurized"” if the contents are pasteurized,;

(3) Thevolume or proportion of water to be added for recongtituting or recombining in the case
of concentrated milk or milk products;

(4) Thewords "Keep refrigerated after opening™ in the case of aseptically processed milk and
milk products,

(5) The words "ultra-pasteurized" if the milk or milk product has been ultra-pasteurized;

(6) In the case of aseptically processed and packaged milk or milk products: "ultra high
temperature” or "UHT;"

(7) Theword "Goat" preceding the name of the milk or milk product when the product isor is
made from goat milk; and

(8) Theidentity of the plant where pasteurized, ultra-pasteurized or aseptically processed.

(0 BEvay contaner of processed milk and milk product hed inretall and wholesdle Sores redaurants schods or smilar
edabidmentsfor e sl be congaicuody and legibly marked by the milk plant with the designetion of the month and



day of themonth after which themilk shell not be sdld for humen consumption. If the director detleminesthet the quidlity
of amilk or milk product deteriorates to the extent thet the product becomes unmarketable prior to its designated
ddf-life, the diredtor Sl natify themilk plant to conduct afull and completereview of the shaf-life of the product. If the
review confirms thet the desgnated shdlf-life of the product isimpraper, the milk plant shall immediately shorten the
desgnated shdf-life of the product in order to maintain the qudlity of the product throughout itsintended shelf-life

(d All venidesand milk tank trucks cortaining milk or milk products sl be legily merked with the neme and address
of the milk plant or hauler in possession of the contents

(e Milk tank truckstrangporting raw milk and milk productsto amilk plant from sources of supply not under theroutine
upavison o thedirector arerequired to be marked with the name and address of the milk plant or heuler and Sl be
sled; in addition, for each such shipment, ashipping Satement Shdl be prepered containing at leedt the fallowing
informetion:

(1) Shipper's name, address, permit number;

(2) Permit identification of hauler, if not employee of shipper;

(3) Point of origin of shipment;

(4) Tanker identity number;

(5) Name of product;

(6) Weight of product;

(7) Grade of product;

(8) Temperature of product;

(9) Date of shipment;

(10) Name of supervising regulatory agency at the point of origin; and

(11) Whether the contents are raw, pasteurized, or in the case of cream, lowfat, or skim milk
whether it has been heat-treated.

One copy of the shipping datement shdl be retained by the conggnor, one by the common carrier and & leest two
copies dl be ddivered to the condgnee with the shipment. The conggnee Sl forward a lesst one copy to the
director.

Entries mede on hipping datemants by condgnorsor condgness Sl belegble When the interdate hipmatt is darived
from more then one paint of arigin, seperate shipping Satementsfor each of the sources invalved shdll accompeny the
shipmant. Shipping Satements shdll be retained on filefor apeiod of & leest Sx months

(") All cans of raw milk from individud dairy farms shdll be identified by the name or number of the individual milk
producer. [Eff. AUG 14 1989 (Auth: HRS §8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-40 I ngoection of dairy farmsand milk plants



(@ Each dary farm, milk plant, recaiving Sation, and trandfer dation whose milk or milk products are intended for
consumption withinthe Sate of Hawaii hall beingpected by the director priar to theissuance of apermiit. Fallowing the

issuence of apamit, each dary fam and trandfer dation Shdll beingoedted a lesst once evary Sx monthsand each milk

plant and recaving gation shdll beingpected a leest onceevary threemonths Should thevidlaion of any requirement st

forth in sections 11-15-42, 11-15-43, and 11-15-44 be found to exigt on an ingpection, a second ingpection Sl be

required dter thetime deemed necessary to remedy the violation has passed, but not before three days. This s
ingoection shdll be used to detemine compliance with the requirements of seions 11-15-42, 11-1543, and 11-15-44.

Any vidation of the same requirements of sections 11-15-42, 11-15-43, and 11-15-44 on a sscond ingpection shall be

Ubject to pamit sugpensonin accordance with ssction 11-15-38 or theiingtitution of pendtiesasprovided far in ssdtion

11-1553, or bath.

(b) When an ingoection of amilk plant reveds that the process for manufacturing aseptically processed milk or mil
produdsis|ess then thet required far asgatic processing, it Sl condlitute an imminent hedlth hezard and the director

in acoordance with sedtion 11-15-38, takeimmediate action to sugpend the parmit to produce asgpticaly proocessad milk

or milk products

(©) One copy of the ingpection report shdl be handed to the gperatar, or ather regpongble person, or bepodedina
congpicuousplace on aninddewl of the esablishment. The ingoedtion report shdll not be defaced and Shdl be mede
avaladeto the director upon request. Anidenticl copy of the inspection report shall be filed with the records of t
director.

(d) BEvery milk producer, heuler, digributor, or plant operator shall, upon request of the director, pamit accessto dl parts
o theegablidman or fadlitiesto detamine compliance with the provisans of this chgpter. A didributor o plant operator
shdl furmish the director, upon reques, for offidd use only:

(2) A true statement of the actual quantities of milk and milk products of each grade purchased
and sold;

(2) A list of al sources of the milk and milk products,
(3) Records of inspections and tests; and

(4) Pasteurization time and temperature records. [Eff. AUG 14 1989] (Auth: HRS §8321-11,
323-8) (Imp: HRS 88321-11, 328-8, 328-22, 328-23)

§11-1541 The examination of milk and milk products

(@ Duing any consecutive sx months &t leest four samplesof raw milk for pesteurization shall betaken by the director

from each producer and four samples of rav milk for pesteurization, ultra-pegteurization or asgatic process

taken by the director from each milk plant after recaipt of the milk by the milk plant and prior to pegterization,
ultra-pasteurization or asgptic processng. In addition, during any consscutive Sx months, a leest four samples of
pagteurized and ultrapasteurized milk and at least four samples of each milk product defined in this chapter, ¢
asgpticaly processed milk or milk products Sl be teken by the director from evary milk plant. Samples of milk and

milk products shdll betaken whilein possesson of the producer or digributor & any timeprior to ddivary tothe soreor

consumer. The producer or distributor shdl incorporate a sysem which will endble the director to callect required

samples Samplesaf milk and milk produdtsfrom retal stores food sarvice edablishments, and other placeswheremilk



and milk products are 0ld sl be examined periodicaly as delermined by the director, and the results of the
examination shdl be used to determine compliance with sections 11-15-37, 11-15-39, and 11-15-47. Proprietor
such esablidiments shah furnish, upon the director's request, the names of all distributors from whom milk ¢
products are obtained.

(b) Required becterid counts; somdic odl counts; codling temperature checks and antibiatic tests shdl be performed on
raw milk for pegteLrization. In addition, pesidderesduetestson raw milk el be performed paiodicaly asdgermined
by thedrectar. When commingied milk istested, dl producers el berepresented inthe sample. Al individud sources
of milk el be tested when tet resuits on the commingled milk are positive: Reguired bedterid counts antibiatic teds
odliform determingtion, phogphetase, and codling temperature chedks Sl be parformed on pegteurized milk and milk
products. Pedticide residue tests on pesteurized milk and milk products sl be parformed periodically as detlemined by
the directar. All of the above tests and checks are to be performed by the director.

(©) Exoept for asgpticaly prooessad milk and milk products whenever two of the lagt four conssoutivee becterid counts
somdic odl counts codling temperat

gandard for the milk or milk product as st forth in section 11-15-42, the director shdll send awritten natice informing
the pamitteethat the pamit may be sugpendad if an addiiond sample excesdsthe dandard. Thisnatice shdl remanin
effect aslong astwo of thelagt four consaoutive samples exosad the limit of the dandard. An additiond sampledhdl be
taken within twenty-one days of the sending of the natice, but not before the lgpse of three days

Exoept for asgpticaly processad milk and milk products whenever three of the last five consecutive bacterial counts,
sometic cdl counts, codling temparaures, or coliform determinations, taken on separate days exceed the limit of
gandard for themilk or milk product as st forthin section 11-15-42, the director shell send awritten natice of intent to

ugpend the Grade "A" milk permiit to the parmittee as stipulaed in section 11-15-38(d).

When morethen anemilk or milk product isinduded on apamit, the sugpenson Sl goply to themilk or milk product
in vidaion of this chapter, and Sdl nat afect other milk and milk products which meat the requirements of this chapter.

(d) Whenever a phosphatase tet is pogitive, the cause shdl be determined. Where the causeis known or suspected to
be improper pegteurization, it shdl be corrected by the pamittee, and any milk or milk product involved shall not be
offered for de

(& Wheneve an antibiatic or pestidde resdue test excesds the limit established by this chgpter, the United Siates Food

and Drug Administration, or the United States Environmental Protection Agency, an investigation shall be m
determine the cause, and the problem shall be corrected by the permittee. No milk shall be offered for sale until
shown by asubssouat sample thet the milk isfree of antibiatic or pedicide resdues or bdow the limit established for

such resdues

(f) Whenever an aspticaly prooesssd milk or milk product isfound to be underile due to under-processing, the director

ghdl congder thisto be an imminent hazard to pubdic hedth. All product from the lat thet was found to contain one o

more underile units shall be removed from sde and digposed of as directed by the director. No aseptically processe
milk and milk product el be sold from the milk plant until it can be shown to the stifaction of the director thet the

processes, equipment and prooedures ussd are Quitable for condgtent production of a derile product.

(9) Samplesgdl beandyzed by andffidd laboratary or enoffigaly desgneted labaratory. All sampling proceduresand
required laboratory examinaions shdl bein
Methodsfar theExamingionof Dary Products'™ a1985 publication of the American Public Hedth Assoaation, and the



fourteenth edition, 1984, of the "Offidd Methods of Andyses of the Assodation of Offidd Andyticd Chemids”

Procedures and examinations sl be evauated in accordence with the Evduaion of Milk Laboratories 1978
Recommendations of the United Siates Rubdlic Heedth SaviceFood and Drug Adminigration. Asspticaly prooessed milk

and milk products packaged in hermetically sedled containers shdl be tested in accordance with Chepter 23 of the

United Sates Food and Drug Adminigration's Bacteridogicd Andyticdl Manud, Sixth ediition, 1984. Examindionsand

tests shdl be con

vitamins A or D have been added shall be made by the milk plant at least annually in a laboratory acceptable tc
director for such examindionsand & no cogt to the directar. [Eff. AUG 14 1989] (Auth: HRS §8321-11, 328-8) (Imp:

HRS §8321-11, 328-6, 328-8, 3289, 328-10, 328-22, 328-23, 328-24)

§11-15-42 Sandardsfor milk and milk produds

All Grade "A" rav milk for pesteurization, ultrapesteurization or asgptic processing; dl Grade "A™ pedteurized,
ultrarpasteurized or asgpticaly processad milk and milk produdts dl rawv milk for manufacturing purposss, dl

recondtituted or recombined milk and milk produdts dl imitation milk and imitation milk proouds and dl ubditute milk

and milk products shd| confarm with the fllowing chemicd, becteridogicd, and temperature dandards No processar
menipulaion ather then pedteLrization, ultra-pesteurization or asgptic processing, processing methodsinteyd therewith,

and goproprigte refrigeration shall be applied to milk and milk products for the purpose of removing or deactiv
microorganiams The chemicd, bacteridlogicd, and temperaiure dandards shal be in acocordence with the following:

Grade"A" Raw Milk Tempadure—- -  Coded to 45°H7°C) or lesswithin two

for pesteurization, hours ater milking, provided thet the

ultra-pesteurization, blend temperaure dter the fird and

or asgptic processing subssquent milkings does not excesd
50°F(10°C).

Badtaid limits- —  Individud producer milk not to excesd one

hundred thousand per milliliter; effective



July 1, 1990, individua producer milk not

to exoeed seventy five thousand per

milliliter; effective July 1, 1991, incividud

producer milk not to excead fifty thousand

per milliliter. Not to exoeed three hundred

thousand per milliliter as milk commingled

with other producer milk prior to

pedteurization; effective July 1, 1990, not

to exoeed two hundred thousand per

milliliter as milk commingled with other

producer milk prior to peteurization;

effective July 1, 1991, not to excesd ane

hundred fifty thousand per milliliter as milk

commingled with other producer milk prior



to pedteurization.

Antibiatics - - No zone equd to or gregter then Sxtean

millimeters usgng the Baalllus

gearathermaophilus disc assay method for

beta lactam resdues no zoneequd to o

gredter then Sixteen millimeters usng the

Badllus searathermophilus disc assay

method for ather inhibitors (OI)

Somdic cdl counts

Individua producer milk:

Noat to excead one million per milliliter;

effective July 1, 1990, individud producer

milk nat to excesd 750,000 per milliliter.

Grade"A" padeurized, or Tempaaue—- -  Coded to 45°H7°C) or lessand
ultrapegteurized, milk and mantaned thereat.
milk products (induding I__?aiend IS = o to exceed twerty thousand per



recondtituted or recombined

milk and milk producty)

Cdliform limit - —-

Antibiotics*™* - -

milliliter or per gram, as goplicable

effective July 1, 1991, not to excesd ten

thousand per milliliter or per gram, &s

appliceble

Noat to exceed ten per milliliter or per gram,

as goplicable provided thet, in the case of

bulk milk trangport tank shipments, sl

not excead one hundred per milliliter.

Lessthan one microgram per milliliter by

the Scherer Repid Method or equivaert.

No zone equd to or gregter then Sxtean

millimeters usdng the Baalllus

searathermaophilus disc assay method for

beta lactam resdues no zoneequd to or



Imitation milk or

ubdtitute milk and

milk products

Temparaure - -

Beadeid limits® —-

Caiform limit - —

Antibiotics - -

gredter then Sixteen millimeters usng the

Badllus searothermophilus disc assay

method for ather inhibitors (O).

Codled to 45°F or less and mantained

there a.

Noat to exceed thirty thousand per milliliter

or par gram, as gpplicable

Noat to exceed ten per milliliter or per

gram, asgoplicadle

Less than one microgram per milliliter by

Scharer Repid Method or euivelent.

No zone equd to or greater then Sxteen

millimeters usng the Badlllus



gearathermaophilus disc assay method for

beta lactam resdues no zoneequd to or

gredter then Sixteen millimeters usng the

Badllus searathermophilus disc assay

method for ather inhibitors (O).

Raw milk for Tempadure-—- -  Coded to 45°H7°C) or lesswithin two

menufacturing hours ater milking, provided thet the

purposss blend temperaure dter the firs and
subsquent milkings does not excesd
50°H10°C).

Badtaid limits—- —  Individud producer milk nat to exceed four

huncred thousand per milliliter.

Antibiotics - - No zone equd to or greater then Sxteen

millimeters usng the Badlllus



gearathermaophilus disc assay method for

beta lactam resdues no zoneequd to or

gredter then Sixteen millimeters usng the

Badllus searathermophilus disc assay

method for ather inhibitors (O).

Grade"A" pedteurized Tempaaue—- -  Coded to 45°H7°C) or lessand
cultured milk maintained theredt.
product Cdiformlimit - — Not to excesd ten per milliliter or per gram,
asgplicale
Phogohatase - - Lessthan one microgram per milliliter by
Scharer Rapid Method or equivaent.
Grade"A" asypticdly Tempaaure—--  None
processed milk and Badtaid limits— --  No growth by test goeafied in section
milk products 11-1541(g).
Antibigtics - —- No zone equd to or gregter then Sxtean

millimeters usgng the Baalllus



gearathermaophilus disc assay method for

beta lactam resdues no zoneequd to or

gredter then Sixteen millimeters usng the

Badllus searathermophilus disc assay

method for ather inhibitors (O).

*Nat gpplicable to cultured produds

**Noat applicalde to eggnog or eggnog produds
[Eff. AUG 14 1989] (Auth: HRS §8321-11, 328-8) (Imp: HRS §§321-11, 328-8)

§811-1543 Sanitation requirementsfor Grade™ A" raw milk for pagteurization, ultra-pasteurization or asgptic
processing.

(@ Cowswhich show evidence of saaretion of abnormd milk in one ar more quarters; bassd upon becteridlogicd,
dhemicd, o physicd examingtion, shdll be milked legt or with sgperate equipmeant, and the milk sl be discarded. Cows
treated with, or cows which have consumed chemicd, medidnd or radicedtive agents which are cgpable of baing
saoreted in themilk and which, inthejudgment of the director, may be ddetaious to human hedith, Sdl be milked legt or
with seperate equipment and the milk digposad of asthe director may diredt.

(b) A milking bam, gable, or pardor Sl be provided ondl dairy famsin which the milking herd sheh be housed during
milking operations The areas usad for milking purposes 9l

(1) Have floors constructed of concrete or of equally impervious material;

(2) Havewalls and ceilings which are smooth, painted or finished in an approved manner, in good
repair, and ceiling dust-tight;

(3) Have separate stalls or pens for horses, calves, and bulls;
(4) Be provided with natural or artificial light, well distributed for day or night milking;
(5) Provide sufficient air space and air circulation to prevent condensation and excessive odors;

(6) Not be over-crowded; and



(7) Have dust-tight covered boxes or bins, or separate storage facilities for ground, chopped, or
concentrated feed.

(© Theintaior of themilking bam, stable, or parlor sl bekept desn. Hoars walls windows, pipelines, and ecuipment
shdl befree of filth or litter, and shall be deen. Swine and fowl shdl be ket out of the milking bamn.

(d) The cowyard shdl be graded and drained and shall have no standing pools of water or accumulations of organ
wedtes provided that in loefing or cattle-housing areas, cow droppings and soiled bedding shall be removed, or clean
bedding added, & auffidently frequent intervasto prevant the sailing of the cow'sudder and flanks Weste feed Sl nat

be dlowed to accumulate Manure pecks hdl be propery drained and shdll provide aressonedly firm foating. Swine

gl be kept out of the cowyard.

(© A milkhousear room of auffident Szeshdl be provided, in which the codling, handling, and storing of milk and the
waghing, sanitizing, and garing of milk containers and utengls Shdl be conducted, exoent as provided in ssction
11-1543(). In addition:

(1) The milkhouse shall be provided with a smooth floor constructed of concrete or equally
impervious materia gradedto drain and maintained in good repair. Liquid waste shall be disposed
of inasanitary manner; al floor drainsshall be accessible and shall be trapped if connected to a
sanitary sewer system;

(2) Thewdlsand cellings shall be constructed of smooth material, in good repair, well painted, or
finished in an equally suitable manner;

(3) The milkhouse shall have adequate natural or artificial light and be well ventilated,;

(4) The milkhouse shall be used for no other purpose than milkhouse operations. There shall be
no direct opening into any barn, stable, or into aroom used for domestic purposes; provided that
adirect opening between the milkhouse and milking barn, stable, or parlor is permitted when a
tight-fitting self-closing solid door hinged to be single or double acting is provided;

(5) Potable water under pressure shall be piped into the milkhouse;

(6) The milkhouse shall be equipped with atwo-compartment wash vat and adequate hot water
heating facilities;

(7) When atransportation tank is used for the cooling and/or storage of milk on the dairy farm,
such tank shall be provided with a suitable shelter for the receipt of milk. Such shelter shall be
adjacent to, but not a part of, the milkroom and shall comply with the requirements of the
milkroom with respect to construction, light, drainage, insect and rodent control, and general
maintenance; and

(8) Electrical switcheswhich are used to control the milking and agitating operationsin farm bulk
tanks shall be properly identified.

(f) The floors wals cdlings, windows, tables, shelves, cahinets wash vals norHproduct contact surfaces of milk
containers, utendls and equipment, and ather milk room eguipment hdl be deen. Only atides diredtly rdated to
milkroom edtivitiesshall be pamitted inthe milkroom. The milkroom shell befree of tragh, animdls foM, and vemin. (g)
Every dary fam shdl be provided with one or more tailets conveniently located and properly constructed, operated,



and maintaned in a sanitary manng. The wade Sl be inaccessbleto fliesand Sl nat pdlute the soil surface o
contaminate any water upply.

(h) Potable water for milkhouse and milking operations shall be from an goproved supply properly located, protected,
and opearated, and shdll be eaglly accessible, adenuate, and of asafe, sanitary qudity.

(i) All muitiuse containers equipment, and utensiisused inthe handing, storing, or trangporting of milk shdl bemeded

smooath, non-aosorbent, corrosonresgant, nonHtoxic materids, and shl be so condructed asto be eesily deaned. Al
containa's, utensls and equipment dhdl bein good repatr. All milk pails used for hand milking and sripping shall be
seamless and of the hooded type. Multiple-use woven materid shal not be used for sraining milk. All Sngesavice
atidesshdl have been maenufectured, pedkeged, trangparted, dored, and hended in asanitary manner and Shdl comply

with the gpplicable requirements of section 11-15-44(m). Articles intended for single-service use shall not be reus
Farm hdding/aodling tanks welded snitary piping, and trangportation tenks el comply with the gopliceble repuirements

of stions 11-15-44(1) and (m).

(1) The product-contact urfeces of dl multiuse containers, equipment, and utendlls usad in the handling, Sorege, o
trangportation of milk shdl be deaned after each usage

(k) The product-contact surfaces of al multiuse containers, equipment, and utensils used in the handling, s
trangportation of milk shdl be sanitized before each usage

() All containers utansls and equipmant usad in the hendling, Sorege, o trangpartation of milk, unless stored in snitizing
solutions, shdl be stored to asaure complete drainege, and shall be pratected from contaminaion prio

milking egquipman, suchasmilker daws inflations wegh jars metars milk hoses milk recaivars tubular coders and milk
pumps which aredesigned for mechanicd deening, may begored inthemilking bem or perlor provided thisequipment

is desgned, inddled, and operated to protect the product and solution contact Surfaces from contamingtion & dl times.

(m) After sanitization, dl containers, utensils and equipment shdl be handled in such a manner 0 asto prevent
contamination of any product-contact Surfece

(n) Milking gl bedoneinthemilking bem, 9abe, o parar. Theflanks uddas bdlies and talsaf dl milking cons <l
befreefromvighedit. All brushing sdl be completed priar tomilking. Theuddars and teets of dl milking cows gl be
deaned and tregted with asanitizing solution just prior to the time of milking, and shdl be rdaively dry before milking.
Wet hand milking is prohibited.

(0) Surdngles milk sodls and antikidkers hdl be kept deen and stored above the floor.

(P Milking and milkhouse operations, equipment, and fadlities shall be located and conducted to prevert any
contamingtion of the milk, equipment, containers and utendls No milk shdl be drained, poured, trandfared, or sored
unlessit is proparly protected from contamination.

(9) Adequate handwashing fadlities el be provided, induding alavatary fixture with patable running water, sogp or
Oetergent, and individud sanitary towes in or conveniant to the milkhouse, milking ban, dable, parlor, or flush tallet.

(r) Handsddl bewashed deen and dried with anindividudl ssnitary towd immediatdy befare milking, befare paforming
any milkhousefundion, andimmediady dter theintamuption of any of theseadtivities Milkersand milk heulesddl weer
deen outer gaments while milking or handling milk, milk containers, utensils or equipment.



(9 Raw milk for pegteurization shdl be coded to 45°H7°C) or lesswithin two hours after milking provided thet the
blend temperaure ter the firgt milking and subseguent milkings does not exoeed S0°H10°C).

(t) Vehides usad to trangpart milk in cansfrom the dairy farm to the milk plant or receiving dation shdll be consructed
and operated to protect their contents from sun and contamingtion. Such vehides shdl bekept dean, indde and out; and
no subgtance cgpable of contaminating milk shall be trangported with milk.

(u) Effedtive messres sl betaken to prevent the contamingtion of milk containers equipment, and utensiis by inssdts

and rodents and by the chemicas usad to contral such vamin. Milkrooms shdl be free of inssdts and rodents
Surroundings shdll be kept neat, deen, and free of conditionswhich might harbor or be conducive to the breeding of
insects and rodents [Eff. AUG 14 1989 (Auth: HRS §8321-11, 328-8) (Imp: HRS 88321-11, 328-8)

811-1544 Sanitation requirementsfor Grade" A" padeurized, ultra-pasteurized and asgptically processd
milk and milk producs

(@ A recaving gaion ddl comply with subsadtions (©) to (g), (9), (V) and (X), exoept thet the partitioning requirement of
subsction (g) shdl nat goply.

(b) A trander gation shdl comply with subssctions (0, (f), (h) through (p), (v) and (X); and, as climatic and operating
conditions require, the gpplicable provisons of subsadtions (d) and (€); provided thet in every case, overheed protection

gl be provided. Fedlitiesfor the deaning and sanitizing of bulk transpart tanks shell comply with subsadtions (), (d), (h)

through (), (v) and (x); and asdimatic and operating conditionsrenuire, the goplicable provisons of subsadtions (d) ad

(©); provided thet in every case, overheed pratection shall be provided.

(© Thefloarsaf dl roamsinwhich milk or milk products are processad, hended, o gored, or inwhich milk containers

equipman, and utend|s are washed, shall be constructed of concrete or other equally impervious and easily cl
mateid; and shall be smooth, properly sloped, provided with trapped drains, and kept in good repair; provid
cold-gorage rooms usad for goring milk and milk products need nat be provided with floor drainswhen thefloarsare

doped to dran to ane or mare exits provided further that gorage rooms for goring dry ingredients or padkaging

meaterids nesd not be provided with drains and the floors may be condructed of tightly-joined wood.

(d Wdlsad calings of rooms in which milk or milk products are handled, processed, or stored, or in whicl
containars, utensls and equipment are washed, hdl have asmoath, washable, light-colored surface, and in good repar.

(e) Effective means S| be provided to prevent the access of insects, rodents and other vermin. All openings t
outsde shdl have slid doors or glazed windows which shall be dosad during dusty weether.

() All roomsinwhich milk and milk produdsare handed, processed, or sored or inwhich milk containers equipment,
and utendis are washed shdl bewd| lighted and well ventilated.

(9) There sdl be sgparate rooms for:
(1) The pasteurizing, processing, cooling, and packaging of milk and milk products;
(2) The cleaning of milk cans, bottles and cases,

(3) Cleaning and sanitizing facilities for milk tank trucksin plants receiving milk in such tanks; and



(4) Receiving cans of milk and milk products in plants receiving such cans.

Roomsin which milk or milk products are hendled, processad, or sored, or in which milk containears utensils and
equipmean are washed or gored, hdl nat gpen directly into any stable or any room used for domestic purposes. #
rooms shdll be of suffident gze for ther intended purposss.

(h) BEvary milk plant sl be provided with tallet faalities conforming with the regulations of the departmant. Tallet rooms
shdl nat open directly into any room in which milk or milk products are processad. Tall

endosad and Sl havetight-fitting, salf-dosaing doars Dressing rooms tallet rooms, and fixtures shdll be kept deen, in
goad repar, and shall be well ventilated and well lighted. Sewage and other liquid westes shell be digposed of ina
snitary manne.

(i) Potable water for milk plant purposes shdl be from an approved supply properly located, protected, and operated
and dl be easlly accessble, adequate, and of asdfe, sanitary qudlity.

() Conveniat handwedhing fadlities el be provided, induding hat and cdld or warm running potble weter, dipensed
through a mixing vave and fauodt, Sogp, and individud sanitary towes or other gpproved hend-drying devices
Handrweaehing fadlities shall be kept dean and in good repar.

(K) All roomsin which milk and milk products are handled, processed, or stored, or in which containers, utensils, or
equipment are washed or gored, shall be kept clean, neat, and free of evidence of insects, rodents and other ver
Only equipment directly rdaed to processing operaions or to handing of containers, utensils and equipment shall be
permitted in the pasteurizing, processing, codling, peckaging, and bulk milk gorage rooms

() All snitary piping, fittings, and connedtionswhich areexposed to milk and milk produdts or fromwhich liquidsmay
drip, dran, or be drawn into milk or milk products, shal conggt of smoath, impervious, corrosonHressa

eadly deendemataid. All piping sl bein good repair. Pateurized milk and milk products sl be conducted from
one piece of equipment to another only through sanitary piping.

(m) All multiuse containers and equipment with which milk or milk products come into contact shall be of smoott
impervious, corodonHresgant, nonHoxic materid; shal be congructed for eese of deaning; and shall be kept in good
repar. All Sngesavice containas doaures gaskas and ather atideswith which milk or milk products comein contact

gl be norHoxic, and Sl have been manufactured, pedkeged, trangported, and handed in asanitary manner. Artides

intended for Sngle-savice use Sl not be reusd.

(n) Theproduct-contact Surfacesof dl multiuse containers, utensils and eguipment usad in the trangpartation, processing,
handing, and sorage of milk and milk products shdll be efedtively deaned and sanitized before eech use The piping,
eguipmant and containers used to process, conduct or pedkage asgpticaly prooessad milk and milk products beyond the
find heet trestment process shdl be deened and Seilized before any aspticaly processed milk or milk product is
peckeged and shdll be resteilized whenever any undiarile product hes contamineted it. The term steilized when goplied to
piping, equipment and containers used for milk and milk products sl mean the condition achieved by goplication of
heet, chemicd deilant(s) or ather gopropriate trestment thet rendersthe piping, equipment and containasfree of vigdle
microorganiamns

(0) After deening, dl multiusemilk or milk product containers utensils and equipment shdl betrangported and sored to
asure complete drainege, and Shdll be protected from contamingtion before use



(P) Snge-savice cgos, cap godk, parchmant paper, contana's, gaskds and other snglesavice atides for usein
contact with milk and milk products shall be purchesad and ored in senitary tubes wrgopings or cartons el bekept
theran in adean, dry place until usad; and Sdl be handed in a sanitary manne.

(@) Milk plant operations, eopipment, and fadlities shell e located and condudted to prevert any contamingtion of milk or
milk produdts ingredients equipment, containers and utendls All milk or milk produdsor ingredientswhich havebeen
soilled, overflowed, or lesked shdl be discarded. The processing or hendling of products ather then milk and milk
productsin the pesteLrization plant shall be parformed to predude the contaminetion of the milk and milk products The
gorage handing, and use of poisonous or taxic materias shdll be performed to predude the contamingtion of milk and
milk products or the product-contect surfaces of dl equipment, containg's and utendls

() Padteurization or ultra-pegteurization shal be performed as defined in section 11-15-2. Aseptic processing shall be
paformed in acocordance with 21 CAR Pat 113 and the adminidrative proosdures of item 160(C), 160(D), and 160(E)
of the ordinance

(9 All raw milk and milk products sl be meintained a 45°H7°C) or less uniil processed. Al pesteunized milk and milk

products exoept thoseto be cultured, Sl be cooled immediady prior tofilling or packaging in goproved equipment to
atempaaure of 45°H7°C) or less On ddivary vehides, the temperaure

50°H10°C). Evary room or tark in which milk or milk produdts are gored shdl be equipped with an acourate
thermometer. Asspticaly processed milk and milk products to be packeged in hermetically sealed containers shall be
exempt from the codling requirements of thisitem.

(t) Battling and packaging of milk and milk productsshdll bedoneat the place of pegteLrization in goproved mechanicd
euipmen.

(u) Caping or dasing of milk and milk product containers Sl be done in asanitary manner by goproved mechenicd
cgpping or dodng equipment. The cgp or dosure shdll be designed and gpplied in such amanner thet the pouring lipis

protected to a leedt its largest diameter and, with regard to fluid product containers, removal cannot be made without
Oetection.

(V) Hands gl be thoroughly weshed befare commenaing plant fundions and as often as may be reguired to remove sl

and contamination. Noemployeedd! remewark ater visting thetallet roomwithout thoroughly waehing hishends All
persons engaged in the processing, pegteurization, handling, Sorege, or trangpartation of milk, milk produdts contanars
equipment, and utensils shal wear dean outer garments: All persons, while engaged in the processing of milk or milk
products, shdl wear adequate har coverings and shdl not use tobacco.

(w) All vehides usad for trangportation of pesteurized milk and milk products shall be condructed and operated <o thet
the milk and milk products are maintained a 45°H7°C) or less and are protected from sun, freezing, and from
contamingtion. However, whileadivdy engeged inthe ddiveary of themilk and milk produdtswherethe air temperature
indde the venide may rise, a product temperature rise to 50°F is dlowed for the shart period of time during ddlivery.

(¥) Milk plant suroundings shdl be ket nedt, dean, and free from  condiionswhich might atract or herboor flies other
insects rodents and other vermin, or which athawise condtitute a nuisance. [Eff. AUG 14 1989 | (Auth: HRS
88321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-45 Animal hedlth.



(@ All milk for pegteurization shdl be from herds which are located in a modified accredited tuberculoss areaas
detlermined by the United States Department of Agriculture provided thet herdslocated in an areathet fallsto maintain
such an acoredited Satus shdl have bean aocredited by the United Siates Department of Agriculture astuberaulosisfres
or shdl have passed an annud tuberculogstest.

(b) All milk for pesteurization shdl be from herds under a brucdlos's eradication program which medts one of the
fallowing conditions

(1) Located in a certified brucellosis-free area as defined by the United States Department of
Agriculture and enrolled in the testing program for the area;

(2) Located in amodified certified brucellosis area as defined by the United States Department of
Agriculture and enrolled in the testing program for the area;

(3) Meets United States Department of Agriculture requirements for an individually certified
brucellosis free herd;

(4) Participating in amilk ring testing program which is conducted on a continuing basis at
intervals of not less than every three months or more than every six months with individua blood
tests on all animals in herds showing suspicious reactions to the milk ring test; or

(5) Hasanindividual blood agglutination test annually with an all owable maximum grade period
not exceeding two months.

(©) For diseases ather than brucdlos's and tuberculogs the director shdll reguire such physicd, chemicd, or becteriologicd
tedsasthedirector deamsnecessaty. Thediagnogsof other dissesesin dairy cattle dll be besed upon thefindingsof a
licensad vetginaian or aveainaian in theemployment of an dffidd egency of the Sate of Hawaii. Any dissesed animd
disdosad by the test shdll be digposad of as repuired by gpplicable date laws [Eff. AUG 14 1989] (Auth: HRS
§8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-46 Milk and milk productswhich may be sold.

Only Grade" A" padteurized milk and milk productsshdll be sdld to thefind consumer, or to redaurants sodafountaing
groc

imitation milk or milk products may likenisebe sold, provided the produdts are prepared and pegteurized inamilk plant
conforming with the sanitary requirements of this chapter; or

(@ Inanemargancy, thesdle of pestalrized, ultra-pesteLrized or asgptically processad milk and milk produdts medewith
ungraded milk or milk products may be authorized by the director in which case the products sl be labded
"ungraded.” [Eff. AUG 14 1989 (Auth: HRS 8§8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

811-1547 Tranderring; ddivery container; coding.

(8 Exogpt aspamitted in this saction, no milk producer or digributor shdll trandfer milk or fluid milk produdtsfrom ane
container or tank truck to another on the Sreet



dation, trandier dation, or milkhouse egpeadly used for thet purpose Thedipping or ladling of milk or fluid milk produds
is prohibited.

(b) It Sl beunlanful to sl or saveany milk or fluid milk product exoept in theindividud, origind container recaived
from the digributor, or from an goproved bulk digpenser, or by amethod

requirament Sl nat goply to milk far mixed drinksreguining lessthen anehdlf pint of milk, or to aream, whipped aream,
o haf-and-haf which is consumed on the pramises and which may be sarved from the arigind container of nat more
then one-hdf gdlon cgpadty, or from abulk digpenser goproved for such savice by the director.

(© It sdl be unlanful to sl or sarve any pesteurized milk or fluid milk product which has not been maintained at a
temparaure of 45°H7°C) or less If containers of pasteurized milk or fluid milk produ
container shall be properly drained.

(d) Itden betheduty of dl personstowhommilk or flud milk produdsare odivered to deen thoroughly the containers
in which the milk or fluid milk products are ddivered before returning the containers

(& Apparaus containers, equipment and utendls ussd in the handling, Sorage, processing or trangpartation of milk or
flud milk products el nat be used for any ather purpose without the permisson of the director. [Eff. AUG 14 1989
(Auth: HRS §8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

811-1548 Milk and milk produdsfrom paints beyond the limits of routine ingoection.

Milk and milk products nat produced in the State of Hawaii may be sold in the Sate of Hawali, provided they are
producad and pedteurized, ultra-pegteurized or asgpticaly processed under regulaionswhich are subdtantidly equivdent
tothischapter and have bean awarded an acogptable milk sanitation compliance and enforcement raing mede by adae
milk senitation reting officer oattified by the United Siates Food and Drug Adminidration. [Eff. AUG 14 1989] (Auth:
HRS §8321-11, 328-8) (Imp: HRS 88321-11, 328-9)

§11-15-49 Future dairy farmsand milk plants

Ropaly prepared plansfor dl milkhouses milking bams, gddles parlors trander sations, recaving gaions and milk
plants regulated under this chapter which are herester condructed, recondructed, or extendvdy dtered, shdl be
submitted to the director for written gpprova before work is begun. A copy of the goproved plans | beretained by
the pamittee for ingpedtion by the diredtar. [Eff. AUG 14 1989 (Auth: HRS §8321-11, 328-8) (Imp: HRS §8321-11,
3289

§11-15-50 Personnd heslth.

No person dfected with any dissesein acommunicableform, or whileacarrier of such dissese, ddl work & any dairy
farm or milk plant in any cgpadity which brings thet person into contact with the production, handling, Sorege, o
trangportetion of milk, milk produdts containers; equipment, and utensils and no dairy fam or milk plant operator Sl
employ in any such cgpeaity any such parson, or any parson uspedted of having any disseseinacommunicableform,
or of baing acarier of such diseese Any producer or didributor of milk or milk products, uponwhose dairy fam, arin



whosemilk plant any communicable diseese oocurs, or who supedtsthet any employee hes contradted any dsseseina
communicableform, or hesbecomea carrier of such dissese, shdll natify the director immediatdy. [Eff. AUG 14 1989
(Auth: HRS §8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-15-51 Prooedur e when infection sugpected.

When reesonable cause exigs to sugpect the possihility of transmisson of infection from any person conoemed with the
hendling of milk or milk products; the director may reguire any or dl of the falowing mesaures

(1) The immediate exclusion of that person from milk handling;
(2) Theimmediate exclusion of the milk supply concerned from distribution and use; and

(3) Adequate medical and bacteriological examination of the person, of hisassociates, and of his
and their body discharges. [Eff. AUG 14 1989] (Auth: HRS 88321-11, 328-8) (Imp: HRS
§8321-11, 328-8)

811-15-52 Adminigtration and enforcament.

This chepter, ingofer asit follows the Grade "A™ Padeurized Milk Ordinence, 1978 Recommendations of the United
Sates Public Hedth Sarvice, Food and Drug Adminidration, Publication No. 229, United States Department of Hedlth,

Education, and Wefare, as amended, S| be adminigered and enforoed in accordance with the adminigrative

prooedures contained therain. Where mandatory compliance with the provisions of the appendices is specified in th
ordinance, the provisons Sdl be deamed arequiramant of this chepter. [Eff. AUG 14 1989] (Auth: HRS 88321-11,
328-8) (Imp: HRS §8321-11, 328-8)

§11-15525 Ingpedtion of U.S Food and Drug Adminigration regulations

The ordinance and Title 21 Code of Federd Regulaions as referenced in this chapter, may be ingoected by the public
during regular business hours & the Food Produdts Section, Senitation Branch, Departmant of Hedlth, 591 AlaMoana
Boulevard, Hondlulu, Hawaii. (Auth: HRS §8321-11, 328-8) (Imp: HRS §8321-11, 328-8)

§11-1553 Pendlty.

(@ Any pasonwho vidaes any provison of thischegpter $dl beguilty of amisdemesanor. Each and every vidation of
the provisons of this chepter Shdl condlitute a separate offense

(b) In addition to any ather adminigrative or judidd remedy provided in this chapter, the director may fine any person
who vidaes any provison of this chepter afine or pendty of nat mare then $10,000 for each ssparate offense. Factars
to be conddered in imposing the adminidraive pendty indude the nature and hisory of the vidlation and of any prior
violaion, and the oppartunity, difficuity, and higory of corrective action. For any judida prooesding to recover the
admindrative pardlty imposad, the director need only show thet naticewas given, ahearingwas hdd, or thetime granted



for requesting aheating hes expired without such areguest, the adminisrative pendlty wasimposed, and that the perdlty
remans unpaid.

(O Thedredtor mey indituteaavil adioninany court of compaant junsdidion for inundiverdief to prevat any vidaion
of this chepter. [Eff. AUG 14 1989] (Auth: HRS 88321-8, 321-9, 321-10, 321-11, 321-18, 328-30, 328-31) (Imp:
HRS §8321-11, 328-8, 328-22, 328-25, 328-28, 328-29, 328-30, 328-31)

§11-1554 Repedl of rules

All varsons of chepter 3, Public Hedth Regulations, asthey exised o
1989 (Auth: HRS §8321-9, 321-10, 321-11) (Imp: HRS 88321-9, 321-10, 321-1)

811-15-55 to §11-15-99 Reserved.

§11-15-100 Severability.

Should any section, paragrgph, sentence, clause, phrase, or application of this chapter be declared unconstit
invaid for any resson, theremaning ssdtions paragrgohs, santences dauses phrases or goplications of thisdhgpter ddl
not be affected. [Eff. AUG 14 1989] (Auth: HRS 88321-11, 328-8) (Imp: HRS §8321-11, 328-)



